Abstract. In order to improve the quality of traditional cooked meat products, the raw meat materials were processed through the low temperature curing methods. The sensory score was taken as a criteria, combining single factor and orthogonal test, the added amount of salt, sugar, monosodium glutamate (MSG), soy sauce, and cooking wine were optimized. The results showed that the optimal formula was salt 1.5%, sugar 3%, monosodium glutamate 0.5%, soy sauce 1.5% and cooking wine 2.5%. The sample had the highest score according to these conditions.
Introduction
With the improvement of people's living standard, people's demand for the sauce of meat products is increasing [1] [2] [3] . Especially the requirements for texture and color of sauce braised pork, however the traditional braised pork products exist the problems of poor taste and color after sterilization [4] . In addition, the traditional cooked meat products are not conducive to carry out [5] . Therefore, sauce braised pork products made into semi-dry type small package of instant leisure food is an important milestone in the historical development [6] [7] [8] [9] . In this paper, the low temperature curing method was used to solve the raw meat, and the problem of poor taste of the sample after sterilization was solved.
Materials and Methods

Experimental Material
Pig meat (HuaZheng Co., Ltd, Changchun, China), sugar, salt, MSG, soy sauce, cooking wine are all of food grade.
Instruments and Equipments
Air-cooled freezers (Sartorius Co., Ltd, Beijing); electronic balance (Sartorius Co., Ltd, BAS124S-CW, Beijing); V8 vacuum packaging machine (Taiwan well-off machinery Co., Ltd.); Multifunctional oven (Shanghai Industrial Development Co., Ltd., RATIONAISCC61)
Operation Flow
Raw material pretreatment→ Cutting→ Proportioning→ Pickling→ Baking and steaming→ Cooling and packaging→ Sterilization→ Finished products
Experimental Design
The Single Factor Experimental Design. Orthogonal Experimental Design. The adding amount of the five factors (salt , sugar, MSG, soy sauce and cooking wine) was determined by the sensory score value. The orthogonal experimental design was repeated three times and the average value was taken. Sensory Evaluation Criteria. Sensory score were determined by 10 people, each evaluation assessment was done alone with no mutual contacts and exchanges, and they rinsed with water between the samples. The semi-dry braised pork was measured by color, taste and smell of sensory score. Each of these indicators are 25 points, with a total of 100 points. According to the final scores, the semi-dry braised pork quality was graded. 
Results and Analysis
Single Factor Test Analysis
As we can seen from the figures above, with the addition amount of salt, sugar, MSG, soy sauce and cooking wine increasing, the sensory score showed a trend of increased at first and then decreased. When the adding amount of salt was 1.50 %, semi-dry braised pork sensory score reached the highest value. The main reason might be that the less amount of salt added, the lighter taste. When the amount of sugar was 3 %, semi-dry braised pork sensory score reached the highest value. Perhaps the main cause was that the amount of sugar added too little, resulting in smaller Maillard reaction and lighter color; another reason might be that baking and steaming time too long. When the adding amount of MSG was 0.5 %, semi-dry braised pork sensory score reached the highest value. The main reason might be the MSG improved the meat flavor, aroma, and so on. When soy sauce added to 1.50%, semi-dry braised pork sensory score reached the highest value, the main reason might be that the soy sauce could give the product color, salt and spices flavor. If the adding amount was too small, the color and flavor was too light. On the contrary, the excessive adding amount could lead to deep color and salty. When the amount of wine was 2.5 %, semi-dry meat sensory score reached the highest value. The main reason might be that the added amount of wine influenced the meat smell itself.
Orthogonal Experiment Analysis
As indicated by the orthogonal test table, the effect of each factors on sensory score was B>D>C>E>A, that is, the effect sequence was: sugar>sauce>MSG> cooking wine > salt. Table 3 showed that the best parameters for A3B3C1D2E4, i.e. salt adding amount was 1.5 %, sugar added quantity was 3 %, MSG added amount was 0.5 %, soy sauce added amount was 1.5 %, cooking wine added amount was 2.5 %.
The optimal parameters obtained from the range analysis of orthogonal test were A3B3C1D2E4, and the orthogonal test results indicated that the optimal parameter combination was A3B3C1D2E3. The results showed that the combination of A3B3C1D2E4 and the sensory scores of A3B3C1D2E3 were 98.30 and 98.00, respectively. The verified optimal parameters for A3B3C1D2E4. The best adding amount for salt was 1.5 %, sugar 3 %, MSG 0.5 %, soy sauce 1.5 %, cooking wine 2.5 %. 1  1  1  1  1  1  83  2  1  2  2  2  2  95  3  1  3  3  3  3  93  4  1  4  4  4  4  88  5  2  1  2  3  4  90  6  2  2  1  4  3  91  7  2  3  4  1  2  92  8  2  4  3  2  1  92  9  3  1  3  4  2  86  10  3  2  4  3  1  91  11  3  3  1  2  4  98  12  3  4  2  1  3  92  13  4  1  4  4  3  91  14  4  2  3  3  4  89  15  4  3  2  2  1  91  16  4  4  1 
Conclusion
Through single factor experiments and orthogonal test method, the effect of each factors on sensory score was B>D>C>E>A, results showed that the best parameters for A 3 B 3 C 1 D 2 E 4 . The verified optimal parameters for A 3 B 3 C 1 D 2 E 4 . The best adding amount for salt was 1.5 %, sugar 3 %, MSG 0.5 %, soy sauce 1.5 %, cooking wine 2.5 %.
